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HORS 
D OEUVRES 


PICKLES 


RELISHES 





BEAUTY HINTS 


B Y JULIAN 


Nationally known Director of the 
Julian Institute of Beauty in Kansas City, Mo. 


folo yc ot 


Lemon and vinegar are good final rinses for 
the hair but blondes and persons with lighter 
colored hair should avoid vinegar as it some- 
times darkens light hair. 

If you get tired of shaving and other methods 
of removing hair from legs and arms try bleach- 
ing them as this causes them to be much less 
noticeable. 

A simple formula for making a hair remover is 
to mix equal parts of starch and barium sulphide 
with water to make a smooth paste. 

To avoid wrinkles get as much rest and sleep 
as possible--avoid worrying--try to keep your 
facial muscles under control--avoid excessive 
frowning, squinting and other habits which may 
tend to form wrinkles. А well lighted home 
will help to avoid squinting. Massage wrinkles 
with a rotary and upward motion followed by a 
good astringent. 


REMOVAL OF SMALL WARTS 


Small warts may be safely removed by covering 
them tightly with a bandage which has been satur- 
ated in vinegar. The bandage should be left on 
overnight. The acetic acid in the vinegar eats 
into the outer layer of the wart and the dead 
tissue thus created will wear off during the 
activity of the following day. А small wart may 
usually be removed in this way in а week or ten 
days. WARNING: Warts should never be burned 
off with stronger acids except under the care of 
a physician. 





HORS D'OEUVRES, PICKLES, RELISHES 


BEET PICKLES Mrs. ©. E. Combellick 


4 с. water 2 с. vinegar 
l с. sugar 1 stick cinnamon 
l tsp. salt 
Bring to boil. Add cooked beets and bring to boil. Put 
in jars. Seal. 


BREAD AND BUTTER PICKLES Mrs. James Moore 
25 to 30 medium-sized 5 c. (2-1/2 lbs.) sugar 
cucumbers 2 Tbsp. mustard seed 
8 large white onions 1 tsp. turmeric 
2 large sweet peppers 1/2 c: salt 
1/2 tsp. cloves 5 c. cider vinegar 
Wash cucumbers and slice as thin as possible. Chop оп- 


ions and peppers; combine with cucumbers and salt. Let 
stand 3 hours and drain. Combine vinegar, sugar and spices . 
in large preserving kettle; bring to boil. Add drained cucum- 
bers. Heat thoroughly, but do not boil. Pack while hot into 
sterilized jars and seal. 


CORN RELISH Mrs. Edwin Sand 


Boil 2 qts. corn (about 2 doz. ears) 5 minutes. Cold dip. 
Cut from cob and measure. Combine 1 qt. cabbage, chopped, 
1 с. sweet green pepper, chopped, 1 c. sweet red pepper, 


J chopped, 2 c. coarsely chopped onion, 1 с. sugar (or 1/2 с. 


чм 
` 


sugar and 2/3 с. light corn syrup), 2 Tbsp. Heinz prepared 
yellow mustard, 1 Tbsp. each mustard seed, salt and celery 
seed, 1 qt. Heinz distilled white vinegar, 1 с. water. 

Simmer 20 minutes. Pack into hot jars. Seal at once. 
Makes 3 gts. 


CUCUMBER PICKLES Carolina Schmierer 


Soak for 24 hours, 7 lbs. sliced cucumbers in 2 gals. of 
water, in which 3 c. unslaked lime has been dissolved and 3 


Tbsp. salt. 
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CUCUMBER PICKLES (Continued) 


Drain and soak in fresh water for 4 hours, changing 


every hour. Drain. 


Bring to a boil, 5 lbs. (10 c.) sugar, 2-1/2 qts. vinegar, 
1 15р. each cloves, ginger, allspice, celery seed and cinna- 
mon. Pour over cucumbers and let stand over night. 

In the morning, bring to a boil, and let boil slowly on 
back of stove for 1/2 hour. Seal while hot. 


CUCUMBER RELISH 


12 large cucumbers 
6 onions 
4 stalks celery 


Adeline Clark 


1 oz. white mustard seed 
6 small ripe peppers 


Chop and let stand over night with salt enough to make a 
brine. In the morning, drain and rinse. Boil enough vinegar 
to cover with 1 с. sugar and pour over the mixture. Heat 


through, but do not boil. Seal. 


SWEET PICKLES 


Mrs. L. J. Whelan 


Soak 3 gals. cucumbers for 10 days in a salt brine strong 
enough to float an egg. Drain. Soak in cold water 1 day. 

Cut cucumbers lengthwise. Soak in alum water 1 day 
(1 Tbsp. alum to enough water to cover). Then boil in gin- 
ger water (1 Tbsp. ginger to enough water to cover). Let 
stand 1 day. Wipe dry and put in jars and cover with syrup 


as follows: 


l qt. vinegar 
7 small c. sugar 


2 Tbsp. mixed spices 
1 с. water 


Reheat 4 or 5 times and seal. 


CHICAGO HOT RELISH 


1 pk. ripe tomatoes, 
chopped and drain 

2c. sugar 

1/20. salt 

б с. vinegar 

Do not cook, but seal. 
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Mrs. C. L. Smith 


l c. chopped celery 

2 c. chopped onions 

1/2 c. mustard seed 

4 green and 4 red peppers, 
chopped 


Ellendale, N. D. 





HOUSEHOLD HINTS 


When using walnuts in a salad--add just before 
serving. This will insure crispness and prevent 
discoloration. 


А tomato may be peeled quickly by spearing 
with a long handled fork and turning constantly 
over medium heat for a minute or two till the 
skin breaks. Cool under cold water and peel. 


A lightning fast salad dressing can be made 
by blending 2 tablespoons of tomato paste with 
6 tablespoons of mayonnaise. Season with grated 
onion, a dash of chili powder and a few drops 
of tabasco sauce. Very good with meat or fish 
salads. 


A jellied salad may be easily unmolded by first 
brushing the inside of the mold with salad oil. 
When ready to serve run a sharp pointed knife 
around top edge of the mold and invert on a 
plate. 


All of the white skin lining on an orange will 
come off with the peel if the orange is soaked 
in boiling water for about 5 minutes before 
peeling. 


Box crackers will keep fresher and crisper if 
stored in the pots and pans drawer of your stove. 


A quick way to remove fruit or vegetable stains 
from the hands is to rub them with lemon juice. 


Kid gloves may be kept clean much longer if 
rubbed gently and firmly with bread crumbs with 
each wearing. Ап Art Gum eraser may also be 
used for this purpose. 





SOUPS, SALADS; VEGETABLES | 


CRANBERRY SALAD Mrs. Clifford Beavers 
1 qt. raw cranberries 2 oranges, peel and all 

4 apples, peel and all 1 с. or 1 small can crushed 
2-1/2 c. granulated sugar pineapple 


Nut meats, optional 


Grind cranberries, apples and oranges. Mix with pine- 
apple and sugar. Putin fruit jars in the refrigerator. Use 
as desired. Sprinkle with nut meats when served. This 
salad mixture will keep indefinitely. Especially good for 
quantity serving, as it can be mixed beforehand. 


MACARONI SALAD Bernice Sizer 
2c. macaroni, pieces or 3 hard-boiled eggs 
rings l green pepper 
1 to 2 c. mayonnaise 3 tomatoes, sliced into 
1 bunch radishes eighths 
1 small can shrimp 1 small head lettuce 


2 с. chopped celery 


Boil and chill macaroni. Add ingredients and toss. Add 
mayonnaise gradually until correct amount is used. Garnish 
with stuffed olives. 


SALAD Mrs. D. W. Ashley 
l pkg. orange jello 1 pkg. lemon jello 

Mix with 1 pt. boiling water. Add: 
1 pt. cold ginger ale 


Mix in any kind of fruit. Chill. Serve in squares with 
dressing on top. 


Dressing: 
1 с. pineapple juice 3/8 c. sugar 
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SALAD (Continued) 
l egg yolk. 1-1/2 Tbsp. flour 
Fold in beaten egg white. Cook until thick; take from 


stove, add 1/2 pt. whipping cream. Whip until foamy; add 1 
Tbsp. mayonnaise. Serve on Jell-O salad. 


BOILED SALAD DRESSING Mrs. H. L. Reukauf 
l c. egg yolks l с. vinegar | 

l c. sugar l с, sour cream 

1 Tbsp. flour l tsp. salt 


l tsp. mustard 


Beat egg yolks; add dry ingredients, cream and vinegar. 
Cook until thick, over low heat or in double boiler. Make 1 
qt. dressing. Thin with whipped cream. 


FRENCH DRESSING Mrs. D.W. Crabtree 
1-1/2 c. sugar 2 с, Mazola oil 

1 с. vinegar 1 bottle catsup 

4 tsp. salt Juice of 2 lemons 

5 Tbsp. grated onion 4 tsp. paprika 


Combine and beat well. Makes 3 pints. 


RUSSIAN DRESSING Mrs. J. С. McMillan 
1 с. salad oil 1/2 c. catsup 

1/4 c. sugar 1/4 c. vinegar 

1/2 c. lemon juice 1/2 tsp. salt 


Clove of garlic 


Put all in bowl and beat well. Shake before serving. 
Especially good on green salads. 


PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 
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HOUSEHOLD HINTS 


To eliminate cabbage. odor Pron cooking cabbage 
drop a whole walnut into -the boiling water. 





To keep vegetables, spaghetti, macaroni or 
rice from boiling over rub a small piece of 
butter around the edge of the pan. 





You can give extra gloss to linoleum by ad-- 
ding a little clothes starch to the mop water. 





Pick up tiny pieces of broken glass with a wad 
of damp cotton or tissue. 





To keep lard from spattering while frying 
sprinkle in a little salt. 





Tough meat can be tenderized without affecting 
flavor by the addition of several drops of 
vinegar while cooking. 





Salt may be kept dry by КЕ EE the shaker 
over the pilot: light on a gas range or by placing" 
on the burner of an electric stove shortly after 
current has been turned off. 





String beans will be easier to string if 
crisped in the refrigerator a few hours before 
stringing. 





Protect your curtains іп the washing machine 
by first placing them in a pillow slip. 





Colored cotton fabrics, which have been soaked 
overnight in strong salt water, will not fade. 





Onion odor may be removed from the hands by 
rubbing the hands with damp salt. 
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MEAT, FISH, POULTRY 


AMERICAN CHOP SUEY Mrs. Richard Gibson 
3/4 lb. pork 1/3 qt. button mushrooms 

3/4 lb. veal : lpkg. Lipton's chicken soup 
1/8 lb. butter 1 tsp. salt 

1/2 с. raw rice : 4 Tbsp. Worcestershire sauce 
1/4 green pepper, chopped 1-1/2 large onions, chopped 

З с. celery, chopped 4 с. water 


Brown meat in butter. Putinto roaster. Add rest of in- 
gredients raw. Mix a little. Bake 2 hours at 350 Deg. 


CHINESE HOT DISH Florence Gress 
In preheated heavy frying pan, place: 


4 Tbsp. oil or fat 1 15р. salt 

Dash of pepper 1 lb. round steak, cut into 1/8 
inch slivers, or hamburger 
may be used 


Brown over a high flame. Stir constantly. Finely dice 
and add: 


4 Tbsp. finely chopped onion 1 clove garlic, optional 
2 large green peppers 2 stalks celery 
1 с. beef bouillon 


Cover pan tightly and cook over a moderate flame until 
meat and vegetables are tender, about 20 minutes. 

Blend together 2 Tbsp. cornstarch, or flour, plus 1/4 c. 
water and 2 Tbsp. soy sauce. Add this to the above ingre= 
dients and cook until thick. Serve immediately with hot, 
boiled rice. 


Rice Recipe: 
І с. rice З с. water 


Let boil until water із almost absorbed. Then set off 
fire and let steam with tight cover for 15 minutes, or until 
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CHINESE HOT DISH (Continued) 


ready to serve. Use plenty of soy sauce when served. 
А pressure cooker is excellent for cooking the rice. 


CRABMEAT ROLLS Mrs. Donald Hempler 


1 c. crabmeat Finger rolls 
1 c. chopped celery Pimiento strips 


1 hard-cooked egg, chopped Green pepper strips 
Miracle Whip salad dressing, Lettuce 

or Kraft Mayonnaise Radish roses 
Salt and pepper 


Toss together crabmeat, celery, egg and salad dressing 
or mayonnaise, to moisten. Season with salt and pepper. 
Cut a slice from top of each roll; remove part of centers. 
Fill with crabmeat salad; garnish with pimiento and green 
pepper. Serve on lettuce with radish roses. 

Chicken or shrimp salad, deviled egg salad or other 
similar salad may be used instead of crabmeat salad. 


GOULASH Mrs. A. L. Marvick, Sr. 
llb. ground meat, 1/ 2, 1 medium onion 
pork, 1/2 beef or hamburger 1 can cream style corn 
2 с. raw sliced potatoes 1 с. milk, thickened with 
3/4 c. cracker crumbs flour 


Fry meat and onions. Add other ingredients. Sprinkle 
crumbs on top and bake until potatoes are done. Serves 8. 


HOT DISH. Helen А. Clarke 
“яя 
2 lb. pork, veal, or beef, 2-1/2 c. milk 
cubed - use only lean meat 2 Tbsp. flour 
l pkg. noodles 2 Tbsp. butter 
3/4 lb. cheese 1 can pimiento 
l green pepper, or 1 l can mushroom soup 


medium size onion 


Brown cubed meat and steam over slow heat until tender. 
Cook noodles; drain and rinse in cold water. 
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HOT DISH (Continued) 


Butter baking dish. Add half the noodles; spread meat 
over noodles; add onion or green pepper, cut up fine; add 
pimiento, chopped fine; add 1/2 of the cheese. Then add the 
last half of noodles. Grate the remaining half of cheese 
over top of noodles and spread the mushroom soup over all 
this. Make a white sauce of milk,' butter and flour and pour 
over mixture. Bake in slow oven for 2 hours. 


MACARONI HAM LOAF Mrs. V. D. Coleman 
2 с. cooked macaroni, І medium onion 
or noodles l green pepper, or celery, 
1 can luncheon meat if desired 
1/4 lb. cheese 1-1/2 c. hot milk 


1/2 c. butter, or less 


Grind together the first 5 ingredients. Combine hot 
milk and butter and pour over 1-1/2 c. bread crumbs and 4 
egg yolks, beaten. Add to first mixture. Beat whites of 
eggs; fold in first part and bake 1-1/2 hours in 325 Deg. 
oven. Mushroom soup or chicken broth may be poured over 
this, if desired. 


SPANISH NOODLES Mrs. F. J. Graham 
3/4 lb. hamburger 1 pkg. noodles, medium size 
1 onion 1/2 green pepper 


Le. celery, cut -= 
Brown all in fat except the cooked noodles. Mix all to- 
gether. Add 2 cans tomato soup or any. ; й. of soup you 
want for flavor. Bake 3/4 hour to 1 hour. І it becomes too 
dry, add liquid while it is baking. 





STEAK IN BROWN GRAVY Mrs. W. A. Lewis 


Cut round steak into pieces suitable for serving. Chop | 
enough to break fibre; dredge liberally with flour, while | 


| pounding the steak. Brown well in hot fat; remove to cas- 


serole when well browned; season with salt and pepper. 


~" 
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STEAK IN BROWN GRAVY (Continued) 


Add flour to fat in frying pan; brown well; then add water 
to make gravy; boil well; season to taste and pour over 
steak. Cook in oven until steak is tender. Make plenty of 
gravy, as it boils away some. =. 

Do not have gravy too thick, as long boiling thickens it. 
Gravy should be a rich brown, 


SWEDISH MEAT BALLS Mrs. L. Walleen 
2 lbs. pork shoulder l lb. veal or beef 


Grind fine and add: 


1 small onion, fried 2 slices dried bread, which 
2 eggs has been soaked in milk 
1/4 tsp. allspice Salt and pepper 


Knead well and shape into balls. Fry brown and put into 
а roaster. Ада a little water and ђаке slowly for 1 hour. 


TUNA AND NOODLES Mrs. Margaret Slemmons 
1 pkg. (8 oz.) noodles, fine l can (4 oz.) mushrooms 

1 can tuna fish l green pepper 

1 can asparagus, (No. 2) 2 c. white sauce 

1/2 lb. cheese Salt and pepper 





ite sauce; add cheese. Mix cooked noodles, 


mushrooms, tuna fish and pepper together. Add white sauce. 


Then carefully ко 





. asparagus. Bake about 1 hour at 350 


TUNA FISH cas JE | Bernice Sizer 
l can cream of chicken soup l can mushroom soup 

ic raille 1 7-oz. pkg. potato chips 

1 small bottle stuffed olives 1 small can tuna fish 

Butter 


Grease casserole dish. Dot bottom with butter. Combine 
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TUNA FISH CASSEROLE (Continued) 


soups and milk. Add 1/2 of potato chips, crushed and 3/4 of 
stuffed olives, sliced. Flake tuna fish and add to rest of 
mixture. Place remainder of potato chips and stuffed olives 
on top of mixture. Dot with butter. 

Bake 1/2 hour in 350 Deg. oven. 


Write Extra Recipes Here: 
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BEAUTY HINTS 


B Y JULIAN 
TIPS FOR THE STOUT WOMAN 


Avoid dainty and spindly chairs and furniture 
which serve to accentuate your bigness. 

Hats with wide and slanting brims are usually 
best. 

Wear gloves which match the sleeves in color. 

Avoid shoes with heels too high and slender and 
dark colored shoes are usually better than light 
ones. 

Use fine textured stockings as dark as the 
current fashion allows. 

Use a medium size handbag preferably square or 
rectangular. Too small a bag emphasizes your 
stoutness and too large a bag may look too 
bulky. 

If you carry an umbrella use a long slender 
one. 

Always select dresses with long straight lines 
which make you appear slimmer. Wear skirts and 
dresses as long as the fashion will allow. 


TIPS FOR THE TALL WOMAN 


Never make the mistake of trying to walk or 
stand in a slouched or bent over position in an 
effort to minimize your height. 

Always wear your hair as flat as it can be 
made on top 

Wear hats with shallow crowns and large 
droopy brims. Hat trimmings should be hori- 
zontal. 

Gloves should be of a different color than 
the sleeves and the same applies to hosiery. 

Wear low heels except with formal clothes. 

Handbags should be large and of a contrasting 
color. 

Long haired furs are very suitable. 

Avoid plain straight dresses. Contrasting 
bands in blouse ard skirt are good. If the 
dress is all of one color set off with a broad 
belt of a contrasting color. 


a, 


BREAD, ROLLS, PASTRY _ 


BANANA BREAD Mrs. Gilbert Nicholson 
4 large, overripe bananas, 1-1/2 c. sugar 

mashed 1/2 с. shortening, or butter, 
2 eggs creamed 
1 с. sour milk, or buttermilk 1 tsp. soda 
1 tsp. salt 4 c. flour 
1/2 c. dates or raisins 1/2 c. nuts 

Bake 45 minutes in slow oven. 

BOSTON BROWN BREAD Mrs. Lucy Billey 
l c. bread flour 3/4 c. molasses 
2 tsp. soda 2 c. sour milk, or buttermilk 
ltsp. salt ] c. raisins or nuts 
lc. cornmeal l c. whole wheat flour 


Sift flour, soda and salt together several times. Mix 
with cornmeal and whole wheat flour. Mix molasses with 
sour milk and add dry ingredients. Beat well. If desired, 
add raisins or nuts. Steam 2 hours in greased molds, filled 
2/3 full and covered tightly. 

To cook in а pressure cooker, steam with petcock open 
15 minutes. Then cook 10 minutes at 10 lbs. pressured. 
Raise pressure to 15 lbs. and cook 10 more minutes. Open 
petcock and release steam gradually. 


BROWN BREAD Mrs. Thelma Bell 
3 c. quick cook oatmeal 1 с. Iukewarm water 
3 tsp. salt 1 c. light molasses 
2 Tbsp. shortening l с. allubran 
1 с. raisins 1 c. whole wheat flour 
3 c. boiling water 4-1/4 to 5 c. white flour 


l cake fresh yeast, or І pkg. granulated yeast 


Combine oatmeal, shortening, raisins and boiling water. 
Cool to lukewarm. Add yeast, softened in lukewarm water, 
molasses, bran and whole wheat flour; beat vigorously. 
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BROWN BREAD (Continued) 


Add white flour to soft dough and knead lightly. Let rise 
in greased bowl until double in bulk. Knead down lightly and 
let stand 30 minutes longer. Then mold into 3 loaves, grease 
and let rise until very light. Bake at 375 Deg. for 1 hour. 


CORN BREAD Mrs. Minnie Rose 
L с. cornmeal 1/2 c. flour 

1 tsp. baking powder 1/2 tsp. salt 

1 Tbsp. soda 2 Tbsp. sugar 

l egg l с, sour milk 


2 Tbsp. shortening 


DATE-NUT BREAD Mrs. Roy Henninger 
Hamilton, Ohio 
1-1/2 c. dates, cut in 1-1/2 с. boiling water 


small pieces 


Combine the above and let stand 10 minutes. 


| 1-1/2 с. granulated sugar 2 Tbsp. shortening 
1 tsp. soda 1 tsp. cream of tartar 
l egg 2-1/2 c. flour 
1 tsp. vanilla 1/2 tsp. salt 


lc. chopped nuts 


Mix all ingredients together. Add date mixture. Mix 
well. Pour into greased loaf pans, 2, and bake slowly at 350 
Deg. for about 50 minutes. 


LAEFSE -NORWEGIAN THIN BREAD Mrs. А. Mellang 
1/2 gal. ground, or mashed 2 c. flour 
potatoes 4 Tbsp. lard 
1 tsp. salt 
Mix all together and roll out on floured board as thin as 


possible. Bake on top of stove or griddle, turning until it is 
light brown in spots. 
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PATICA - CHRISTMAS BREAD Mrs. J. D. Crabtree 
(Very Good) 


Filling: 
2 yeast cakes Mix together: 
3/4 c. sugar 1 с. honey 
1 pt. warm buttermilk 1 beaten egg 
7 с. all-purpose flour 1-1/4 c. chopped nuts 
1/2 с. soft butter or 2 tsp. cinnamon 
margarine l c. sugar 
3 eggs 
ISPbsp. Salt 


Crumble yeast cakes into bowl. Add 1/4 с. sugar. Pour 
buttermilk over yeast and let stand 10 minutes. Add 3 c. 
flour to mixture. Beat smooth; let stand until light and 
bubbly, 20-30 minutes. Beat in butter or margarine and re- 
maining sugar. Add 3 eggs, remaining flour and salt. Beat 
smooth. Set in warm place to rise. Cover with damp cloth. 
1-1-1/2 hours. When light, punch down. Toss on floured 
board. Roll very thin in 1 long strip 6 inches wide. Spread 
strip with beaten egg and honey. Sprinkle with half of 
chopped nuts and mixture of sugar and cinnamon. Roll 
lengthwise 2 or 3 times into a горе. Press seam to hold 
filling in. Roll should be 1-1/2 inches in diameter. Grease 
tube pan. Line pan with remaining chopped nuts, so outside 
or ring will be crusty when baked. Now coil dough round 
and round in pan. Bake in moderate oven, 350 Пер. F. 1 to 
1-1/4 hours. Remove from pan at once. When cool, ice and 
decorate with candied cherries and nuts. Makes 1 large 
cake. Angel food pan of regular size. 


BUTTERHORN ROLLS Mrs. Earl Redlin 
1 с. milk, heat; add salt; 1/2 с. sugar 

cool 1 cake Fleischmann's yeast 
1/2 c. butter 3 eggs 
1 tsp. salt 4-1/2 c. flour 


Cream the yeast with 2 Tbsp. of the sugar until liguid. 
Add sugar, beaten eggs and butter, cut into bits. Add flour 
and milk alternately, beating until smooth. Cover and let 
rise until double in bulk. Knead lightly; roll dough to size 
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BUTTERHORN ROLLS (Continued) 


oí 9-inch pie tin. Cut each round into 12 wedge-shaped 
pieces. Roll each triangle, starting with the side end. Put 
on cookie sheet and let rise until very light. 400 Deg. oven 
for 15 minutes. 


COMPANY WAFFLES Mrs. John Schook 
2 с. flour 1 tsp. salt 

3 Tbsp. baking powder 2 eggs 

1-1/2 c. milk 4 Tbsp. melted butter 


Sift dry ingredients together. Beat yolks of eggs until 
light. Add milk and pour into a hollow in center of dry in- 
gredients, Add butter; beat until light. Just before baking, 
add stiffly beaten egg whites. Makes about 7 waffles. 


KUCHEN - OLD-FASHIONED COFFEE CAKE 
Mrs. Alex Steinwand 


кы eggs l с, heavy cream 
-1/2 c. milk lc. sugar 
Dash of,salt 1 cake yeast 


Cream eggs and milk. Cook and cool. Add yeast, which 
has been dissolved in a little milk. Thicken with flour. Add 
enough to form a soft dough. Let dough rise to double quan- 
tity. Roll 1/2-inch thick and place in pie pans. Let begin to 
raise, but not very high. Put on topping and bake at 375 Deg. 
until done - turns brown. 


Topping: 
2 eggs l c. cream or milk - cream 
1/2 c. sugar makes it much better 


1 Tbsp. cornstarch 
Any driéd fruit, cooked, may be used. Prunes and apri- 


cots preferred. Mix all ingredients and cook until it thickens 
a little, 
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VAN DYKE STUDIO 


POR TRAIT KODAK FINISHING 
COMMERCIAL PHOTOGRAPHY PICTURE FRAMING 
Telephone 5621 Ellendale, N.D, 


FOR INSURANCE 
CALL 4451 


THAT'S THE NUMBER FOR 





Ве Мо: СБАВТРЕЕ Е11епда1е, N.D. 
СЫЗ ЕМ. ands B GE EL ЕН 
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Telephone 6461 Ellendale, N.D. 
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MILLERS BAKERY 


WE SPECIALIZE IN WEDDING CAKES 


Telephone 5291 Ellendale, N.D. 


HOUGHTON MEAT MARKET 


QUALITY MEAT - FRESH FISH 
COMPLETE LOCKER SERVICE 


Telephone 4351 Ellendale, N.D. 


РА ТІН Ом AE 
MERCHANTS 


ADVERTISED ў 








THOMPSON YARDS INC. 


FOUR SQUARE LUMBER 
HIGH GRADE COALS 
We Appreciate Your Patronage 
Ellendale, N. D. 


GEORGE'S SUPER SERVICE 


MOBILGAS MOBILOIL 
TIRES, TUBES, ACCESSORIES 


Telephone 4851 Ellendale, N.D, 


WALLACE PRODUCE 


CREAM - EGGS - POULTRY 


Telephone 4851 Ellendale, N,D, 


HALLS CAFE 
WHERE FRIENDS MEET & EAT 


Telephone No, 6121 Ellendale, N. Dakota 


ELMER'S BAKERY 


PASTRIES & BREADS 
SPECIAL CAKES 


Telephone 4831 Ellendale, К.Р. 
W 00 DONA R D 7-5 
"Everything to Wear" 


Ellendale, К. р, 
Ellendale, К. рак, 


U^ 
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ORANGE ROLLS Mrs. D. W. Crabtree 


3 eggs lc. milk 
1/2 с. sugar 3 Tbsp. butter 
1 cake compressed yeast 1/2 tsp. salt 


4 c. flour, this amount may vary 


Beat eggs slightly. Add sugar. Scald milk and butter. 
When lukewarm, add yeast and salt. Add to egg mixture and 
mix well. Add 2 c. flour; beat well. Let rise until light, 
about 2 hours. Add the rest of the flour to the sponge. Stir 
but do not knead at any time. Add more flour, if necessary, 
all the sponge will take by stirring. Let rise about 2 hours 
longer. Roll out on floured board and spread with a mixture 
of 1/2 c. butter, 1/2 c. sugar and the grated find of 1 large 
orange. Roll out as for cinnamon rolls. Let rise in muffin 
tins about 2 hours. Bake at 350 Deg. 15 to 20 minutes. 


CHESS PIE Mrs. R. A. Dildine 
Yolks of 2 eggs 1 Tbsp. sugar 

1 Tbsp. flour 1 Tbsp. butter 

2 Tbsp. blackberry or 1 pt. sweet milk 


raspberry jelly 


Stir the above together, using the white of the eggs for 
top. 


CUSTARD PIE Mrs. Loren Lubiens 
Guelph, М, D. 

3 egg, slightly beaten 

3/4 с. sugar 2 с, milk, scalded 

1 tsp. vanilla Nutmeg 


Beat eggs; add sugar; then add the milk slowly. .Add va- 
nilla. Pour into unbaked pie shell and sprinkle nutmeg on 
top. Bake in a hot oven, 450 Deg. for 10 minutes, 350 Deg. 
for last 35 minutes. 


GRANDMA'S RHUBARB PIE Mrs. Edwin Kendall 
Pour boiling water over 2 с. chopped rhubarb. Let stand 
5 minutes and drain. Mix rhubarb with: 
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GRANDMA'S RHUBARB PIE (Continued) 

1 с, sugar l egg 

1 Tbsp. flour Piece of butter 
3 Tbsp. water 


Put in unbaked crust; cover with another crust, and bake. 


LEMON PIE Mrs. Charles G. Kroninger 
Jefferson, Iowa 
1-1/2 c. sugar 6 Tbsp. cornstarch 
1-1/2 c. boiling water 3 egg yolks 
3 Tbsp. butter 4 Tbsp. lemon juice 
1-1/2 Tbsp. grated lemon 2 egg whites for meringue 
rind 


Mix sugar and cornstarch together in the top of a double 
boiler. Blend in boiling water. Cook over direct heat, 
stirring constantly, until mixture thickens and boils. Then 
set over boiling water; add other ingredients and cook 10 
more minutes. Fills 1 9-inch pie crust. 


PEANUT BRITTLE PIE Mrs. Allen Crabtree 
2 beaten egg yolks 2 stiffly beaten egg whites 
3/4 c. brown sugar 2 Tbsp. granulated sugar 

1 с. milk, scalded 3/4 c. crushed peanut brittle 
2 Tbsp. butter 1/2 c. heavy cream, whipped 
1 env. unflavored gelatin 1/2 tsp. vanilla 

1/4 c. cold water 1 9-inch baked pie shell 


Beat egg yolks and brown sugar thoroughly. Slowly add 
hot milk, stirring constantly. Add butter; cook in double 
boiler until thick. Ааа gelatine, softened in cold water; add 
vanilla, Cool until partially set. Fold in egg whites, beaten 
with granulated sugar; fold in peanut brittle and whipped 
cream. Pour into pastry shell; chill. Spread with additional 
whipped cream and crushed peanut brittle. 


PINEAPPLE CREAM PIE Mrs. Carolina Schmierer 


1 с. milk 1/8 tsp. salt 
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PINEAPPLE CREAM PIE (Continued) 


1/2 с. sweet cream 2 tsp. cornstarch 

1/2 c. sugar 1/2 tsp. vanilla 

lc. crushed pineapple, 2 egg yolks 
drained 


Heat milk and cream in top of double boiler. Mix sugar, 
salt, cornstarch and egg yolk with 1/2 c. milk to a smooth 
paste. Cook 5 minutes and cool. Add pineapple and vanilla, 
Pour into a baked crust. Cover with meringue: Whip 2 egg 
whites until stiff, but not dry. Add 2 Tbsp. sugar. Brown 
lightly in a slow oven. Serve very cold. 


PUMPKIN CHIFFON PIE Mrs. Milton Harm 
1 env. Knox gelatine 1/2 tsp. nutmeg 

1/4 с. cold watér 1/2 tsp. cinnamon 

1-1/4 c. canned pumpkin 1/2 tsp. salt 

1/2 c. milk І с. sugar 

1/2 tsp. ginger 3 eggs 


To slightly beaten egg yolks, add 1/2 c. sugar, pumpkin, 
milk, salt and spices. Cook until thick in double boiler. 
Soften gelatine in cold water. Add to hot pumpkin mixture; 
mix thoroughly and cool. When it begins to thicken, fold in 
stiffly beaten egg whites, to which the other 1/2 c. sugar 
has been added. Pour in previously baked pie shell. Chill 
in refrigerator. Serve with whipped cream. For 1 9-inch 
pie. 


SNOWFLAKE PIE Mrs. Lenora Reisdorph 
Colton, S. D. 
lpkg. lime Jell-O 
1-1/2 c. hot water lc. whipped cream 
2 tsp. lemon juice lc. shredded coconut 
І prepared graham cracker 1/4 tsp. salt 
pie shell 


Prepare the Jell-O in the usual way, adding to it the 
lemon juice and salt. When it is partially set, add 1/2 c. of 
the coconut and fold in half of the cream, whipped. Pour 
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SNOWF LAKE PIE (Continued) 


into the shell and chill in refrigerator. Just before serving, 
add remainder of whipped cream, as a topping and sprinkle 
the remaining coconut over all. 


Write Extra Recipes Here: 
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BEAUTY HINTS 
BY JULIAN 


REMOVAL OF FRECKLES 


In the first place there will be less need 
to remove freckles if care is taken to keep the 
face well shaded when in the sun. A harmless 
and effective bleach for freckles is to cover 
them with lemon juice or buttermilk each even- 
ing just before retiring after the face has 
been carefully washed and dried. Another 
effective lotion may be made by mixing equal 
portions of lemon juice and peroxide. These 
should be left on overnight. If the freckles 
are very heavy and your skin is not unusually 
sensitive the following preparation may be used 
morning and evening after washing and drying 
the skin: 4 oz, distilled water; 1 ог. lavender 
water and 3/8 dram muriate of ammonia. 


REMOVAL OF BLACKHEADS AND WHITEHEADS 


These two skin conditions originate in the 
` same way and the same general treatment applies 
to both. Blackheads and whiteheads are caused 
by clogged pores and the dirt and grime which 
have accumulated therein. A good treatment 
for correction of this condition is to wash 
face and hands thoroughly with warm water and 
a good soap to lessen risk of infection. Then 
čover the infected area with warm oil. The 
blackheads may then be squeezed out with tis- 
sue or soft sterile cloth covering the finger 
tips. Puncture the whiteheads with a steriliz- 
ed needle and squeeze out the contents with 
covered fingertips. After this treatment wash 
the face again and wipe with an alcoholic 
lotion and then apply a good antiseptic oint- 
ment which should be left on overnight. 


CAKES, COOKIES 


BANANA CAKE Mrs. Walleen 
1-1/2 c. sugar 1/2 c. shortening 

Z eggs, beaten 1/4 tsp. salt 

2 large bananas, mashed 6 Tbsp. buttermilk 

1 tsp. soda 2 с. flour e, 

1 tsp. vanilla A few chopped nuts 


Bake in a loaf pan at 350 Deg. and cover with caramel 
frosting. 


CHOCOLATE CAKE Mrs. Joe Nelson 
1/2 c. butter, or other l c. sugar 
shortening 


Cream well. Add salt, if other shortening is used. 


· 1/2 с. cocoa 1/3 c. cold water 


Blend and add to creamed mixture. 
2-1/2 c. cake flour l c. cold water 


Add water alternately with flour to first mixture. 


1 tsp. vanilla 3 egg whites, beaten until they 
1-1/3 tsp. soda in 1 Tbsp. almost hold a peak. Then add 
boiling water 3/4 c. sugar. Fold into batter 


Bake in 350 Deg. oven for 35 to 40 minutes. Can be eith- 
er layer or loaf. 


DATE CAKE Mrs. С. Bymers 
1 с. boiling water 1 c. chopped dates 

1 level tsp. soda 1/3 c. butter or Crisco 

1 c. sugar 1 large egg 

1/2 c. nuts 1-1/3 c. flour, or a little more 


1 tsp. vanilla 
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DATE CAKE (Continued) 


„Pour boiling water over dates and add soda. Beat butter, 
eggs and sugar. Add rest of ingredients and combine with 
date mixture. ake at 350 Deg. for about 40 minutes. Dou- 





ble for large е. Use brown sugar frosting. 
5; 4 
JELLY коф Mrs. Ross Hill 
4 eggs, beaten light and l c. sugar 
fluffy l c. flour 
1 tsp. baking powder Flavoring 


4 Tbsp. cold water 


Mix in order given and bake in llxl4-inch pan. Spread 
with jelly, and roll. 


MARSHMALLOW САКЕ ‚ Mrs. Edward Pehl 


'2 с. sugar 2 с. cake flour 
1/2 tsp. salt 


Sift together 6 times. Add: 
1 с. boiling water 
Stir and let stand while mixing the following: 


6 egg whites, beaten stiff 2 tsp. baking powder 
1-1/2 tsp. vanilla 


Mix all ingredients together and bake in an ungreased 
cake pan. 


MY FAVORITE DEVIL'S FOOD CAKE Mrs. W. A. Lewis 


1-1/2 с. flour 1-1/2 c. sugar 
1/2 c. cocoa Pinch of salt 


Sift the above ingredients together. Add: 
l с. sour cream 2 eggs 
1 tsp. vanilla 
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MY FAVORITE DEVIL'S FOOD САКЕ (Continued) 
1-1/2 tsp. soda, dissolved in hot water 


Bake 40 minutes in 350 Deg. oven. This makes avery. 





thin batter, but is very good. ГЕН 

PLAIN BUTTER CAKE Mrs. J S. Moore 
Guelph, N. D. 

1/3 c. shortening, butter lc. sugar 

2eggs lc. milk 

2 c. flour 3 tsp. baking powder 2 

1/2 tsp. salt l tsp. vanilla Ф 


Cream shortening; ааа sugar gradually; blend thorough- 
ly, Beat eggs well; add to first mixture and mix. Sift flour, 
salt and baking powder together. Add to first mixture alter- 
nately with milk. Lastly, add vanilla. Bake in buttered pans 
35 to 40 minutes. . 


RED DEVIL'S FOOD CAKE Mrs. 7. Kendall 
І с. sugar l с, sour cream 
1/2 с. cocoa, dissolved 2 eggs 
in boiling water 1-1/2 c. flour 
l tsp. soda l tsp. vanilla 


1/2 tsp. salt 


Beat sugar and cream; add cocoa and vanilla and beaten 
eggs. Add soda, sifted with flour. If cream is thick, use 
more boiling water in cocoa. Bake in moderate oven. 


SOUR CREAM CAKE WITH CHOCOLATE FROSTING 

| Mrs. Floyd Randall 
2 eggs, very well beaten 
1 с. sugar, add gradually and mix well 
l с. sour cream with 
1 level tsp. soda, mixed into cream 
1-3/4 c. flour, scant 
2 tsp. baking powder, mixed with flour %- АЗ 
l tsp. vanilla ¿A 


Bake in 2 layers, 350 Deg. about 15 minutes. 
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SOUR CREAM CAKE (Continued) 


Chocolate Icing: 


2 sq. chocolate, Bakers 1 c. sugar 
legg, slightly beaten Butter size of walnut 
1/3 c. cream; sweet or sour, 

or milk 


Mix together and cook over low heat until boils up well, 
stirring constantly. Cool; add nuts, if desired, and 1 tsp. 
vanilla. 


SOUR CREAM DEVIL'S FOOD Mrs. Harold Hubbard 
3 eggs | 1 с. thick sour cream 

1-1/2 c. sugar 2 sq. chocolate 

1/2 c. boiling water 2-1/4 c. cake flour 

1 level tsp. soda 1/4 tsp. salt 


Add boiling water to chocolate and let cool. Mix cream 
and sugar well; add beaten eggs; then chocolate and water 
mixture. Ада flour, soda and salt. Ваке in 340 Пер. oven 
about 40 minutes. 


WHIPPED SWEET CREAM CAKE Béssie Adams 
1 с. cream, before whipping 1=1/4 с„ вираг “Ча 
2 с., plus 2 Tbsp. cake flour, 3 tsp. baking powder 
sift and measure 1/4 tsp. salt 
3 egg whites 1/2 c. cold water 


1 15р. vanilla 


Whip cream. Mix апа sift dry ingredients. Ааа vanilla 
to cold water. Add dry ingredients alternately with vanilla 
and cold water, to whipped cream. Fold in egg whites. 
Makes 3 layers, or 10x10-inch loaf. 

Bake 350 Deg. for 1 hour. 


YEAR AROUND CAKE | Mrs. Dan Schneck 


Cream well: 


І с. sugar 1/2 с. shortening 
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YEAR AROUND CAKE (Continued) 


Add: 

1 egg, unbeaten 1/2 c. cocoa, to which enough 
hot water has been added to 
make a paste.” Then finish 
filling c. with milk, sweet 
or sour 

2 tsp. vanilla, add 1 tsp. 1 tsp. vinegar 

soda to this Pinch of salt 
Ааа: ` 


About 1-1/2 c. sifted flour ` 


Pour batter into well-greased and floured pan. Bake in 
moderate oven 375 Deg. for about 1/2 hour. 


BUTTERSCOTCH COCOANUT CHEWS Mrs. E. J. Strand 


4 


$ 
1/2 c. butter 1/2 c. brown sugar 


Cream the sugar and butter. Stir in 1 c. sifted flour and 
1/4 tsp. salt. Press in bottom of ungreased 9x13-inch pan. 
Bake at 350 Deg. for 10 minutes. e 


Spread with following topping: 


2 eggs, well beaten lc. brown sugar 
2 Tbsp. flour 1 tsp. baking powder 
1/2 tsp: salt і tsp. vanilla 


lc. shredded coconut, walnuts, or pecans 

Bake at 350 Deg. for 25 minutes. 
CEREAL COOKIES Mrs. Roy V. Luken 
і с. white sugar 1 с. brown sugar 


1 с. shortening, рагі butter 2 eggs, slightly beaten 
2 C. sifted all- -purpose flour l tsp. soda 


l c. cocoanut 2 c. quick-cook oatmeal: 
а с. dry cereal, Wheaties, l tšp:-salt | 
etc. 1 tsp. vanilla ац. 


Nut meats, if desired 
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CEREAL COOKIES (Continued) 


Cream sugar and shortening until light and fluffy. Add 
remaining ingredients in order given. Mix well; roll into 
small balls. Press down with fork. Bake in 375 Deg. oven 
until brown. 


CHINESE CHEWS Mrs. Edwin Sand 
l c. sugar 1/2 c. butter 

2 eggs, well beaten L с. flour 

1/2 tsp. salt 1 с. chopped walnuts 

1 с. chopped dates 1 tsp. vanilla 


Cream butter and sugar; add eggs. Stir in flour, salt, 
dates, walnuts, and vanilla, Bake 25 minutes in slow oven. 
Cut in squares. while warm and roll in powdered sugar. 


CHOCOLATE BROWNIES Mrs. Louis Schmedt 
2 sq. chocolate 3 eggs 

lc. sugar 1/2 с. butter, any shortening 
1/2 c. cake flour 1 с. chopped nuts 


1/8 tsp. salt 


Melt chocolate and butter over hot water. Beat egg yolks 
until light. Add sugar, salt, chocolate and butter. Mix 
thoroughly. Sift flour. Measure. Add flour and nuts. Mix 
thoroughly. Fold in stiffly beaten egg whites. Pour into 
shallow, well-oiled pan. Bake in moderate oven 375 Deg. 
about 15 minutes. Cut іп squares. Cool. Remove from pan. 
Frost with chocolate fudge frosting. 


CHOCOLATE COOKIES Mrs. L. R. (Gladys) Lynde 
2c. brown sugar l c. melted butter 

2 eggs 1 с. sweet milk 

6 tsp. baking powder 1/2 tsp. salt 

3 с. flour 4 sq. melted chocolate 

2 tsp. vanilla 1/2 c. walnuts 


Add sugar to melted butter; add eggs and beat. Alternate 
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HARDWARE 


Telephone 4681 Ellendale, К. Р. 


ELLENDALE DAIRY 


PASTEURIZED MILK € CREAM 
ICE CREAM € FOUNTAIN SERVICE 


Telephone 4731 Ellendale, М, D, 


SAVE MONEY 


--When You Send Money 
* ж ж 


BUY THEM НЕВЕ-- 
Bank Drafts, or Money Orders, 


At a Savings of Over 20 Per Cent, 
ж жж 


FIRST NATIONAL BANK 


Ellendale N, Dakota 


ELLENDALE GRAIN 6 SEED 
| СОМРАМҮ 


Dealers in Fuel, Grain and Produce 
CHOICE SEED GRAIN OUR SPECIALTY 


Phone 4761 | E 
Ellendale North Dakota 


Ellendale, N. Dakota 


AMPHLETT DRUG СО. 


Phone 4701 Ellendale, N.D, 


SERVICE SHOE SHOP 


SHOE REPAIRING 
SHOES FOR ALL IN THE FAMILY 


Ellendale №. Dakota 
BEN 6 FUZZ BARBER SHOP 
SHAVE HAIR CUT 
Shampoo & Tonic 


Ellendale N. Dakota 


"Home Of Fine Foods" 
Dine A t 


E cL GA Fm 


Telephone No. 4341 Ellendale, N. Dakota 


DD: а.о A. PORTER 


C hody гор. га сас от 
PHYSIOTHERAPY X-RAY 
Telephone 5622 Ellendale, N.D, 


FINE FOODS FOR FINE FOLKS 


COFFEE SHOP 


Home Made Pastries 
Ellendale Х. Dakota 


Authorized Dealer 
NDA EWELRY 
Weg Е Leq Bulova, Wyler, Elgin Watches, 
We Maintain-- 


A Complete Repair Department, Scientific 
Timing, Guaranteed Service on all repair work. 


O. A. Finney, Prop. Ellendale, N. D. 
Р 'А TTR OLN FZ E 
MERCHANTS 

А D У ECHR" 5ТЕ р 
І М THIS BOOK 


CHOCOLATE COOKIES (Continued) 


dry ingredients with liquid ingredients. Drop by spoonfuls 
on a greased cookie sheet and bake at 400 Deg. 
Frost with fudge frosting. 


CHOCOLATE OATMEAL COOKIES Mrs. Frank Davis 


Sift and measure 1-3/4 c. flour. Add 1/2 tsp. baking 
powder, 1/4 tsp. soda, 1/2 tsp. salt. Sift 3 times. Add 3/4 
c. rolled oats. Mix well. Cream 1/2 с. shortening. Add Іс. 
firmly packed brown sugar gradually. Cream well. Add І 
egg and beat well. Add 2 sg. unsweetened chocolate, melted 
and cooled. Mix well. Add dry ingredients alternately with 
1/2 с. thick, sour cream. Add 1 tsp. vanilla. Be sure to mix 
well after each addition. 

Drop by teaspoonfuls on greased cookie sheet. 

Bake in moderate oven, 350 Deg. 12 to 15 minutes. 

Frost with Chocolate Fudge Frosting. 


COOKIES FOR GINGERBREAD MAN Mrs. F. Bartels 
1/2 c. shortening 1/2 c. sugar 

1/2 c. buttermilk 1/2 c. molasses 

l tsp. ginger 2 tsp. cinnamon 

1/2 tsp. vinegar 3-1/2 c. flour 

1 tsp. soda Pinch of salt 


Dip cutter in flour each time. This makes 26 gingers 
bread boys. 


DOUGHNUTS Mrs. Floyd Randall 


2 eggs, well beaten and add: 
1-1/2 c. sugar, gradually, and add: 
1/2 c. sour cream, 1/2 tsp. soda in it 


l с. sweet milk 4 c, flour 
2 tsp. baking powder l tsp. salt 
1 tsp. nutmeg 1/2 tsp. ginger, generous 


Mix dry ingredients in the flour. Alternate flour and 
milk in mixing. 
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DOUGHNUTS (Continued) 


Roll on floured board on pastry cloth about 1/4 inch thick 


and cut out with do-nut cutter. Drop into hot grease - do-nuts 


should rise to top immediately - and turn till brown and turn т” 


again. 

DOUGHNUTS Mrs. John Skoglund 

1 с. sugar 1 с. sweet milk 

2 eggs, beaten well 1 tsp. soda 

1 tsp. cream of tartar 1/2 tsp. nutmeg 

1/2. вери salt Flour enough to make a soft 
dough 

FILLED COOKIES Mrs. Elwood Schimke 

Le. sugar 1/2 c. shortening 

1/2 с. sour cream 1 egg 

2-1/2 c. flour 2 tsp. cream of tartar 

l tsp. soda l tsp. vanilla 


Roll thin and cut; put about 1 tsp. of filling on each cookie; 
place onother on top; press down around sides and bake. 


Filling: 
2 с. of either raisins, figs, lc. sugar 
or dates, ground 2 Tbsp. flour 


І с. water 


Cook until thick. Cool before spreading between cookies. 


GINGER CRACKLES Mrs. Oscar Gackle 
3/4 c. shortening 4 tsp. molasses 

1 tsp. cinnamon І с. sugar 

2.2. ilour 1/2 tsp. cloves 

l egg 2 15р. soda 


1 rounding tsp. ginger 
Cream shortening and sugar. Add well-beaten egg and 
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GINGER CRACKLES (Continued) 


molasses. Mix soda and spices with sifted flour. Combine 
with first mixture. Roll in l-inch balls and then in granu- 
lated sugar. Place far apart on cookie sheet and bake at 
350 deg. 12 to 15 minutes. 


GINGER SNAPS | Mrs. Gottlieb Oster 
Edgely, N. D. 
l egg, beaten 3/4 c. shortening ) cream 
l c. sugar ) together 
Add: 


4 Tbsp. molasses 
Sift and add to above: 
1 tsp. cinnamon 1 tsp. ginger 
2-1/2 tsp. soda 1/4 tsp. salt 
2 с. flour 
Chill mixture before baking. Ваке at 375 Пер. 
ICE BOX DATE COOKIES Mrs. Fanny Bohling ` 


Part One: 1/2 c. white sugar 
1 lb. chopped dates 1/2 c. water 


Boil this and cool. 


Part Two: l с. white sugar 
1 с. brown sugar l c. shortening 
3 eggs 1/2 tsp. salt 
1/2 tsp. cinnamon 1/2 tsp. soda 
4 c. flour 


Mix all of Part Two together and roll out thin. Spread | 
with Part One, date mixture, and roll up like a jelly roll. 
Wrap in waxed paper and let stand over night in refrig- 


erator. Slice thin and bake in 400 Deg. oven. 2: 


~ 


MOCK COOKIES Hilda Blatchford 


- 





l с. sugar lc. syrup m 
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МОСК COOKIES (Continued) 
1 с. cream 

Boil until ball stage. Take off and add vanilla. 
5 с. Corn Flakes 3 c. Rice Krispies 
2 с. Kix 2 с. Cheerios 


2 с. salted peanuts 


Mix and spread in a buttered pan the desired thickness. 
Cut. 


MOLASSES COOKIES Mrs. Luke Whelan 
l с. sugar І с. shortening 
2/3 с. molasses 1/4 tsp. salt 
1 tsp. soda, dissolved in 2 eggs 
1/4 c. warm water l Tbsp. ginger 


3 c. flour, approximately 


Cream shortening and sugar. Add molasses. Shape into 
balls and press down in greased pan. Bake in moderate oven. 


OATMEAL DATE COOKIES Mrs. J. Schwarting 
Guelph, N. D. 

1 с. shortening l c. brown sugar 

1/2 с. warm water 2 с. flour 

2-1/2 c. oatmeal 1 tsp. soda 


1/2 tsp. salt 
Divide dough; roll in 2 sheets on waxed paper, to fit 
large cookie sheet. Spread filling on top of half and place 


the other over it. Bake. Cut while warm. 


Filling: l c. sugar 
l pkg. dates 1/2 c. water 


Cook together. 
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__ОАТМЕАГ, JIM JAMS Mrs. Eva Bergman 


1 с. butter, or other shortening, I use half and half 


1 с. brown sugar а c. tour 
1/2 tsp: salt 1 tsp. baking powder 
1/2 c. milk 2 с. crushed oatmeal 


Cream shortening with the sugar. Sift the flour, salt and 
baking powder and add with the oatmeal to the first mixture, 
alternating with the milk. If ground oatmeal is not procur- 
able, roll oats with rolling pin, and measure after rolling, 
Toss on floured board and roll thin. Sprinkle with sugar; 
cut with cookie cutter. Put on greased baking sheet and 
bake in a moderate oven, 350 Deg. 12 to 15 minutes. When 
cool, put together like sandwiches with following filling: 


1 lb. chopped dates 3/4 с. sugar 
1/2 c. water 


Cook ingredients together until thick. Cool before 
spreading. 


ORANGE CANDY COOKIES Mrs, Joe Nelson 
1-1/2 c. brown sugar 1/2 c. shortening, butter or 
2 eggs lard 


1/2 tsp; salt 
Mix above ingredients. 


2 ©. flour 1 tsp. soda 

1/2 c. cocoanut, chopped llb. orange slices candy, cut 
fine in small pieces and mixed 

І c. quick oatmeal with 1/2 c. flour 


Mix allingredients and knead well. Let stand overnight. 
Make in small balls. Then press down on cookie sheet. 

Bake at oven 400 Deg. for 10 to 12 minutes. Cool and 
store before entirely cold. 


ORANGE DROP COOKIES Mrs. Guy Shufelt 
2 с. flouns 1 с. sugar 
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ORANGE DROP COOKIES (Continued) 


4 Tbsp. butter 1/2 tsp. salt 
4 Tbsp. Orange juice 2 eggs 
4 tsp. baking powder 2 Tbsp. grated orange rind 


Cream together the grated rind of the orange and the 
butter. Gradually beat in the sugar, the beaten eggs and the 
orange juice. Add the flour and baking powder, which have 
been mixed together. Drop the batter by teaspoonfuls onto 
a greased baking sheet and bake in a quick oven about 375 
Deg. 


PECAN DREAMS Mrs. Merle Gerdon 
1 с. butter 6 Tbsp. powdered sugar 

2 Tbsp. water 1 tsp. vanilla 

2 C. flour 1 с. pecans, coarsely broken 


Cream butter and sugar well. Add water and vanilla. 
Add flour and pecans. Shape in oblong pieces in palm of 
hand. Bake 25 minutes in 375 Deg. oven. Roll in powdered 
sugar. 


SPRITZ COOKIES Mrs. Clark Gillespie 
Mix together thoroughly: 
1 c. soft butter 2/3 c. sugar 
3 egg yolks l tsp. flavoring, almond or 
vanilla 


Work in with hands: 
2-1/2 c. sifted flour 


Chill dough. Force through cookie press onto ungreased 
baking sheet in desired shapes. Bake until set, but not 
brown. Temperature: 400 Deg, moderately hot oven. Time: 
7 to 10 minutes. Makes about 6 doz. cookies., 


WHITE SUGAR COOKIES Mrs. H. L. Reukauf 


1-1/2 c. shortening, 1-1/2 c. sugar 
1/2 butter and 1/2 Crisco 2 eggs, slightly beaten 
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WHITE SUGAR COOKIES (Continued) 


1/2 с. rich, sour milk l tsp. vanilla 
1/2 tsp. almond extract 4 c. all-purpose flour 
1/2 tsp. lemon extract 1/2 tsp. salt 

1 tsp. soda 


Cream shortening. Add sugar, eggs and milk. Add 
flour, salt and soda. Chill over night. Roll very thin; sprin- 
kle with sugar. Bake at 425 Deg. for 8 to 10 minutes. 


Write Extra Recipes Here: 
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HOUSEHOLD HINTS 


Coffee cream may be whipped by adding one 
teaspoon of gelatin which has been melted and 
allowed to cool almost to the setting stage. 





1f foods boil over in stove or oven cover with 
salt to prevent smoking and excessive odor. 





Brown sugar will not become lumpy if stored 
in a glass jar with a piece of blotting paper 
fitted to the inside of the 114. 





Hat veils may be ironed by placing between 
sheets of waxed paper. 





To prevent marshmallows from sticking to the 
knife when cutting first dip the knife into 
boiling water. 





Ice trays will not stick in the refrigerator 
if first set on a piece of waxed paper in the 
freezing compartment. 





An apple cut in half and placed in the cake 
box will keep the cake fresh several days longer. 





When driving a nail into plaster first rub it 
on a cake of soap. 





Stopped up sinks may sometimes be unstopped 
by covering the opening with baking soda and 
then pouring vinegar over the soda, 





Spots may be cleaned from hats by rubbing 
corn starch into them and then brushing gently. 





To keep small rugs from slipping on polished 
floors sew old fruit jar rings to each corner 
underneath. 


DESSERTS 
ANGEL FOOD ICE BOX DESSERT Mrs. C. Bymers 


Custard: 

Scald 3 c. milk, adding pinch of salt. Beat 4 egg yolks 
and add 1 с. sugar, or 3/4 C. Stir into hot milk. Bring to 
boil and remove from fire. Dissolve 2 Tbsp. gelatine in 
cold water; stir into hot egg mixture and cool. Beat egg 
whites and fold into mixture. Let stand until set. Fold 1 с. 
of whipped cream, that has been sweetened. Butter large 
pan lightly. Break Angel food into small pieces. Place in 
the pan a layer of cake; then a layer of custard; then dot 
with mixed fruit, nuts, pineapple, bananas, fruit cocktail, 
strawberries, or any fruit desired. Repeat layers, having 
custard layer on top. Cut into squares. | 

Serve with or without whipped cream апа maraschino 
cherries. Makes 16 generous servings. 


APPLE CRUNCH Mrs. Fred Hayenga 
Guelph, №. D.. 

3 с. apples, eliced thin 1/2 c. sugar 

1 rounded Tbsp. flour 1/4 tsp. salt 


Cinnamon to suit taste 


Combine all ingredients and place in oiled baking dish. 


Topping: 

3/4 c. oatmeal 1/4 tsp. soda 

3/4 c. flour 1/4 tsp. baking powder 
3/4 c. brown sugar 1/3 c. melted butter 


Combine topping together and sprinkle over first mix- 
ture. Bake at 350 Deg. for about 40 minutes, or until apples 
are done. 


BAKED LEMON PUDDING Nell Holte 


1с. sugar l Tbsp. butter 
2 egg yolks 2 Tbsp. flour 
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BAKED LEMON PUDDING (Continued) 


lc. milk Juice and rind of 1 lemon 
Pinch of salt 2 egg whites 
1/2 tsp. baking powder 


Cook over boiling water until it begins to thicken, the 
sugar, butter, beaten egg yolks, flour and milk. Beat egg 
whites to which the baking powder has been added. Fold 
into first mixture. Add lemon juice and rind; pour into 
Pyrex baking dish; set in a pan of water, and brown gently 
in a 400 Deg. oven for 40 minutes. Serve with whipped 
cream. 


CARROT PUDDING Mrs. Adeline Clarke 
1 с. ground suet, large 3/4 с. grated raw carrot 

2 с. raisins l scant tsp. soda 

2 с. currants Salt 

lc. brown sugar Flour to make dough like 

3/4 с grated raw potato fruit cake 


Steam for 3 hours. (І steam mine in No. 2 cans, as it 
makes nice sized slices). 


Sauce for Pudding: 4 heaping Tbsp. flour 
1 с. brown sugar 1/2 c. butter or substitute 


Mix flour and sugar and add butter and salt. Add 1/2 tsp. 
nutmeg, if desired. Mix thoroughly and add 3 pts. boiling 
water. Bring to a boil. 

COFFEE PIE Mrs. Merlyn Ashmore 


15 graham crackers | 6 Tbsp. melted butter 


Mix and pack into pie dish, Save a few crumbs to sprin- 
kle on top of pie. 


Filling: 
1/2 lb. marshmallows, melted in 1/4 c. coffee. Let mix- 
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COFFEE PIE (Continued) 


ture cool; add 2 c. cream, whipped, and 3 or 4 sliced bana- 
nas. Pour into pie shell and sprinkle with crumbs. Set in 
refrigerator for a few hours. 


CORN FLAKE DESSERT Mrs. Margaret Slemmons 
6 c. corn flakes put in a greased bowl 


Boil until quite thick: 
1-1/2 c. brown sugar і с. milk 
2 Tbsp. dark syrup 1/4 c. butter 


Pour over corn flakes and put in a greased ring mold or 
individual ring molds and let stand. To serve, fill the cen- 
ter with different kinds of ice cream. May be topped with 
strawberries, peaches or raspberries. Makes 10 individual 
molds. 


FRUIT FLUFF Mrs. С. М. Edwards 
1 Tbsp. unflavored gelatin 2 Tbsp. cold water 

1-1/2 c. orange juice 12 marshmallows 

1/2 c. lemon juice 2 с. whipping cream 


1 No. 2 can fruit cocktail, drained 


Soften gelatin in cold water. Heat 1/2 c. orange juice 
and marshmallows, over hot water, until marshmallows are 
dissolved. Add softened gelatin; stir until dissolved. Add ` 
remaining orange and lemon juice. Cool. Whip cream and 
add gelatin mixture slowly. Partially fill bottom of mold or 
sherbet dishes with fruit cocktail. Pour gelatin mixture 
over fruit. Chill. Top with maraschino cherry. 


HEAVENLY HASH Mrs. Mellang 
1 can sliced pineapple Candied cherries, as much as 
White grapes preferred 

1/2 lb. marshmallows Walnut meats 


Boil juice of 3 lemons and juice of pineapple. Add 3 Tbsp.. 
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HEAVENLY HASH (Continued) 


cornstarch, 3/4 с. sugar and 2 eggs. Let cool. Add 1 pt. 
whipped cream to dressing and mix with cut-up fruit. 
Chill before serving, 


ICE BOX SHERBET Ava Randall 
1 orange 1 lime 

1/2 grated rind of each 1с. sugar 

1 c. cream, whipped 1/2 c. milk 


Place in freezer tray. Mix well when about half frozen. 
PINEAPPLE-CHEESE ICEBOX PIE Mrs. Edwin L. Kurth 


Crumb Crust: 

Crush 4 с. corn flakes fine, makes 1 с. Add 2 Tbsp. 
sugar, 4 Tbsp. melted butter or margarine. 

Mix well; press into 9-inch pie pan, reserving 3 Tbsp. 
crumbs for topping. Chill thoroughly, or bake 8 minutes at 
319 Шер, 


Filling: 

Add 1 Tbsp. plain gelatin to 1/4 c. cold water. Set aside. 
In cold double boiler, beat 3 egg yolks slightly; add 1 c. 
crushed pineapple, syrup and all, 1 15р. grated lemon peel, 

2 Tbsp. lemon juice, 1/4 c. sugar. 

Cook over hot water, stirring until thick; add gelatin; 
stir until melted; remove from heat. Put 1 c. soft cottage 
cheese through wire strainer; add to hot mixture; cool until 
beginning to thicken. Beat 3 egg whites with 1/4 tsp. salt. 
When stiff, gradually beat in 1/2 c. sugar, and fold into pine-- 
apple-cheese mixture. Heap in chilled crust; sprinkle with 
reserved crumbs, and chill 3 hours or longer. Serves 6. 


PINEAPPLE NABISCO CRUSH Mrs. А. L: Márvick, Jr. 
1 lb. plain Nabisco 1 can crushed pineapple 

2 eggs 1/2 c. butter 

1 с. powdered sugar l c. whipped cream 


1 с. nutmeats 
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PINEAPPLE NABISCO CRUSH (Continued) 


Crumble Nabiscos; cream butter and sugar to a paste; 
add well-beaten eggs. Place layers of crumbs, paste, 
drained pineapple, whipped cream; then a layer of crumbs. 
Place in ice box 12 to 24 hours. Serve with whipped cream. 
Serves 12 to 15 people, 


PINEAPPLE PANTRY SALAD Mrs. Е. J. Graham 


1 No. 2-1/2 can, 3-1/2 с. or l c. cottage cheese 


less, crushed pineapple 1 с. mayonnaise 
1 pkg. lemon Те11-О 1/2 c. chopped blanched 
l pkg. lime Jell-O almonds, or any kind of nuts 


1/4 tsp. salt 


Drain syrup from pineapple. Add enough water to it to 
make 2 c. Heat to boiling. Dissolve Jell-O in boiling liquid. 
Add salt. Cool until slightly thick; then fold in the drained 
pineapple, cottage cheese, mayonnaise and nuts. Put in 
molds or shallow dish, as desired. Serves 10 to 12. 

Top with mayonnaise and whipped cream. 


SUET PUDDING Mrs. Nellie J. Lees 
1 c. ground beef suet 1/2 c. nuts 

1/2 c. molasses 1/2 c. candied fruit peel 

І с. sour milk, 1/2 tsp. each cinnamon, 

1 tsp. soda ginger, cloves and nutmeg 

l egg lc. chopped seeded raisins 

3 e. flour 


Combine and pour into greased baking powder or coffee 
cans, filling about 1/2 full. Cover with can covers, which 
have had holes punched in them. Steam 3 hours in a covered 
kettle with water 1/3 of the way up on the cans, or process 
in pressure cooker with exhaust open for 15 minutes; then at 
10 lbs. pressure for 45 minutes. Serve with any favorite 
pudding sauce. 





PATRONIZE MERCHANTS ADVERTISED IN THIS BOOK 


-37- Ellendale, М, D. 


Write Extra Recipes Неге: 


| -38- Ellendale, N. D. 





TEMPERATURE TESTS FOR CANDY MAKING 


There are two different methods of determining 
when candy has been cooked to the proper consis- 
tency. Опе is by using a candy thermometer and 


the other is by using the cold water- test. The 


chart below will prove useful in helping to fol- 
low candy recipes: 


TYPE OF CANDY 
Fondant, Fudge 
















THERMOMETER 
234-2389 












COLD WATER 
Soft Ball 
















Divinity, Caramels | 245-2480 Firm Ball 
Taffy 265-2709 Hard Ball 
Butter Scotch 275-2809 Light Crack 
Peanut Brittle 285-2909 Hard Crack 





Caramelized Sugar 310-3219 Caramelized 


In using the coldwater test use a fresh cupful 
of cold water for each test. When testing remove 
the candy from the fire and pour about 1/2 tsp. 
into the cold water. Pick the candy up in the 
fingers and roll into a ball if possible. 


In the soft ball test the candy will roll into 
a soft ball which quickly loses its shape when 
removed from the water. 


In the firm ball test the candy will roll into 
a firm but not hard ball. It will flatten out 
a few minutes after being removed from the water. 


In the hard ball test the candy will roll into 
a hard ball which has lost almost all plasticity 
and will roll around on a plate on removal from 
the water. 


In the test for light crack--candy will form 
brittle threads which will soften on removal 
from the water. 


Hard crack candy will form brittle threads in 
the water which will remain brittle after being 
removed from the water. 


In caramelizing the sugar first melts then be- 
comes a golden brown. Will form a hard brittle 
ball in cold water. 


CANDY, JELLY, PRESERVES 


CHOCOLATE FUDGE Mrs. Alden Lewis 
2 с. brown sugar l с. white sugar 

3 Tbsp. syrup 3 Tbsp. cocoa 

Cream enough to boil l Tbsp. butter 


Boil until it forms a soft ball in cold water. 
For Peanut Butter Fudge, add 3 ТЬзр. peanut butter, 
instead of the cocoa, 


CHOCOLATE FUDGE Mrs. Robert Whelan 
2 с. sugar 1/4 с. corn syrup 

1/2 c. milk 1/2 c. shortening 

2 sg. chocolate 1/4 tsp. salt 


Combine the above ingredients. Cook over a low flame 
until well blended. Вой 2 minutes over high flame, stirring 
constantly, until it will form a soft ball in cold water. Re- 
move from flame; beat until it begins to turn. Add vanilla; 
turn on a buttered pan. Cut when firm. 


DIVINITY Mrs. Robert Stephens 
2 C. Sugar | 1/2 c. light Karo syrup 

1/2 c. water 2 egg whites 

Vanilla Nuts 


Boil sugar syrup and water together until it threads well. 
Then pour over beaten egg whites. Beat until it loses its 
gloss. When ready to drop from spoon, mix in nuts and 
vanilla. 


EASY PULL TAFFY Ava Randall 
2 c. brown sugar 2 Tbsp. vinegar 

1/2 c. corn syrup 1/2: teg, salt 

2 Tbsp. water 1/3 c. butter 


Method: Mix all together and boil until it hardens in cold 
water. Add 1 tsp. vanilla or broken nut meats. 
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EASY PULL TAFFY (Continued) 


Pour into a buttered tin to cool; then pull until light 
colored. Stretch onto a slightly floured board and crease 
into short lengths. 


FUDGE Mrs. Lee Gulsvig 
2 с. white sugar 2/3 Tbsp. cornstarch 

2 Tbsp. cocoa 3 Tbsp. white corn syrup 
2/3 c. cream l tsp. vanilla 


Blend sugar, cornstarch and cocoa. Add syrup and cream 7 


and cook until mixture forms a soft ball when dropped into 
cold water. Let cool slightly; add vanilla and nuts or cocoa- 
nut, if desired, and beat until it loses its shine and begins to 
harden. Pour on waxed dish and cut into pieces. 


NUT SLICES Stella Ackerson 
2 с. sugar 1/4 c. white syrup 
1/2 c. milk 2 Tbsp. cocoa 


Boil until it forms a soft ball in cold water. Add vanilla 
and 1 Tbsp. butter. Cool to room temperature. Then beat 
until glossy and add 1 c. walnuts, chopped coarsely. Forma 
roll. Cut into 1/4-inch slices. 


POPCORN CARAMELS Mrs. Raymond McNeil 
3 с. Sugar l Tbsp. butter 

lc. white corn syrup Lie, cream 

1/2 c. water 1/8 tsp. salt 

1 Tbsp. vanilla 8 C. popped corn 


Combine sugar, syrup, water, salt, butter and 1/2 c. 
cream. Cook, stirring constantly, to firm ball stage, 248 
Deg. Add remaining cream. Cook, stirring constantly, to 
firm ball stage. Add flavoring. Pour quickly over popped 
corn. Mix quickly. Press into shallow, well oiled pan. 

Cool; cut into squares, 
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APPLE BUTTER Mrs. Clifford Rollo 


4 gal. apple pulp 4 pt. sugar 
1 Tbsp. allspice 2 Tbsp. cinnamon 


Boil down to 1/2 volume. Add sugar, spice and can. 


CRANBERRY JAM Mrs. Ross Hill 
2 lb. cranberries 3 с. sugar 

l c. raisins 1/4 tsp. salt 

2 oranges l pt. water 


Wash berries and raisins. Peel oranges and remove the 
seeds. Combine the fruits and chop. Add sugar, salt, and 
water and cook until thick, or for about 1/2 hour. Stir often. 
Pour into hot, sterilized glasses and seal with paraffin, 
when cool. Store in a cool place. 


CRANBERRY JELLY Mrs. Wm. С. Randall 


Wash and pick over 1 qt. cranberries. 
Place them in a sauce pan and cover with: 


2 C. boiling water 

As soon as the water begins to boil again, cover the 
sauce pan with a lid. Boil the berries 3 or 4 minutes. Put 
them through a strainer or ricer. Stir in 2 с. sugar. 


Place the berries on the fire and allow to boil. Remove 
at once and pour into a wet mold. 


PATRONIZE 
MERCHANTS 
ADVERTISE D 


IN THIS BOOK 
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SPOT AND STAIN REMOVAL 


BLOOD: Fresh blood stains are set by hot water. 
To remove from washable material soak in cold 
water for 30 minutes, then launder, If traces 
still remain use chlorine bleach. On old stains 
use iodide of Potassium diluted in four times 
its own weight. On non-washable materials sponge 
with cold water or a mild solution of soap. 


INK: On washable materials the article may be 
dipped in melted tallow and when stain has been 
absorbed the tallow may be removed in boiling 
soap-suds. 


LIPSTICK: On washable materials launder in hot 
soapy water and remove any stain remaining with 
a chlorine bleach. Оп non-washable materials 
apply carbon tetrachloride with a saturated cloth 
and press a blotter on the stain. Repeat this 
process till the stain disappears. 


MERCUROCHROME: Launder washable materials in hot 
soapy water and remove any remaining stain with 
a chlorine bleach. Mercurochrome is very diffi- 
cult to remove from non-washable materials. Take 
it to your cleaner and tell him what the stain 18. 


GRASS: Rub spot on washable materials with heavy 
soap suds and remove any remaining stain with 
chlorine or hydrogen peroxide bleach. Sponge 
grass stain on non-washable material with wood 
alcohol. 


CHEWING GUM: On all fabrics moisten with carbon 
tetrachloride and scrape off wit.. a dull knife. 


FRUIT: Stretch washable materials over a bowl 
and pour boiling water through the stain. Use 
chlorine bleach if necessary. On non-washable 
materials use an equal mixture of ammonia and 
alcohol to loosen, then brush with alcohol till 
stain is removed. 


BEVERAGES AND MISCELLANEOUS 


FRUIT PUNCH Mrs. Frank Davis 
Se, tea 2 с, grape juice 

Juice of 6 lemons 5 c, ice water 

1-1/2 c. sugar l с. pineapple juice 

3 c. water lc. blackberry juice 

Juice of 4 oranges lc. raspberry juice 


Make a syrup by combining water and sugar. Boil 5 
minutes. Cool. Combine syrup, tea, fruit juices, and ice 
water. Chill several hours and serve, or serve with ice. 


30 servings. 


Write Extra Recipes Here: 
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All material in this section was submitted 
by Dr. James D. Orr, P.T., Dietitian and 
Physio-Therapist of the Gateway Health 


Institute, Kansas City, Missouri. 


Before using any diet we recommend that 


you consult your physician. 
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EIGHTEEN DAY REDUCING DIET 


BREAKFAST: 


NOTE: 
butter. 


LUNCH 


FIRST DAY: 


1/2 Grapefruit 

І Ege 

6 Slices Cucumber 

1 Slice Melba Toast 
Tea or Coffee 


SECOND DAY: 


1 Orange 

1 Egg 

1 Slice Melba Toast 
1/2 Head Lettuce 
Tea 


In this diet the same breakfast is used 
every day and consists of: 


1/2 Grapefruit 
Melba Toast, Coffee 


Melba toast is dry bread toasted without 


DINNER 


2 Eggs 

1 Tomato 

1/2 Head Lettuce 
1/2 Grapefruit 
Coffee 


1 Small Broiled Steak, 
PLAIN 

1/2 Head Lettuce 

1 Tomato 

1/2 Grapefruit 

Tea or Coffee 





THIRD DAY: 


1/2 Grapefruit 


l Egg 
8 Slices Cucumber 


Tea or Coffee 


FOURTH DAY: 


1 Tomato 
_1/2 Grapefruit | 





ELEVENTH DAY: 


1 Slice Cinnamon Toast 


Tea 


so EE 


как спас ыша аа NE 


1 Lamb Chop Lean, PLAIN 


1 Egg 

3 Radishes 

1/2 Grapefruit 
Tea or Coffee 


1/2 Grapefruit 
Water Cress 


ғ... > Ц ge 





1 Small Broiled Steak, 
PLA IN 
1 Stalk Celery 


1 Tomata 


EIGHTEEN DAY REDUCING DIET - 


LUNCH 


FIFTH DAY: 


l Orange 

1 Lamb Chop Lean, PLAIN 
1/2 Head Lettuce 

Tea 


SIXTH DAY: 


І Egg 
1 Orange 
Tea 


SEVENTH DAY: 


1/2 Grapefruit 

J Еро 

1/2 Head Lettuce 
1 Tomato 

2 Olives 


EIGHTH DAY: 


1 Broiled Lamb Chop, 
LEAN 

1/2 Head Lettuce 

1/2 Grapefruit 

Coffee 


NINTH DAY: 


1 Egg 
1 Tomato 


1/2 Grapefruit 
Tea 


DINNER 


1/2 Grapefruit 

1 Tomato 

2 Eggs 

1/2 Head Lettuce 
Tea 


1 Poached Egg 

1 Slice Melba Toast 
1 Orange 

Tea 


1 Lamb Chop 

6 Slices Cucumber 
2 Olives 

1] Tomato 

Tea or Coffee 


1 Egg 
1 Serving Spinach, PLAIN 


1/2 Grapefruit 
1 Slice Melba Toast 


Tea 


Any Meat Salad 





TENTH DAY: 


1/2 Grapefruit 

1 Lamb Chop Plain 
1/2 Head Lettuce 
Tea 


1/2 Grapefruit 

1 Lamb Chop PLAIN 
1/2 Head Lettuce 
Tea 


\ 
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ELEVENTH DAY: 


1 Slice Cinnamon Toast 
Tea 


TWELFTH DAY: 


1/2 Lobster 

2 Crackers 

1/2 Grapefruit 
Tea 


THIRTEENTH DAY: 


1 Egg 
1 Slice Melba Toast 


1/2 Grapefruit 


FOURTEENTH DAY: 


1 Egg 

1 Tomato 

1/2 Grapefruit 

1 Slice Melba Toast 


FIFTEENTH DAY: 


1 Egg 

1 Slice Melba Toast 
1/2 Grapefruit 
Coffee 


SIXTEENTH DAY: 


1 Egg 

1 Tomato 

1/2 Grapefruit 
Coffee 


1 Small Broiled Steak, 
PLAIN 

1 Stalk Celery 

1 Tomato 

2 Olives 

Tea 


1 Broiled Steak, PLAIN 


· Соје Slaw 


1 Tomato 
1 Огапре 


1/2 бгаре?ги1+ 

1 Small Broiled Steak 
1/2 Head Lettuce 

1 Stalk Celery 

Cofíee 


1 Lamb Chop, PLAIN 

1/2 Tablespoonful Catsup 
1 Slice Melba Toast 

1/2 Grapefruit — 


1 Small Broiled Steak, 
PLA IN 

1 Small Portion Spinach, 
PLA IN | 

1 Orange 

Теа 


1 Small White Fish, 
Broiled 

1 Small Portion Spinach, 
PLA IN | 

1 Orange 

Tea 


SEVENTEENTH DAY: 


1 Lamb Chop, PLAIN . 1 Small Broiled Steak, 
1/2 Head Lettuce : PLAIN 
1/2 Grapefruit #4 i 1 Tomato 
Tea im: 1 Stalk Celery 
"wiii $ Coffee 





EIGHTEENTH DAY: ; , 
1 Chicken Leg Broiled 1/2 Can Pink Salmon ` 


1 Tomato ` ‚ 1 Serving Spinach, PLAIN 
1/2 Grapefruit . 1/2 Grapefruit ; :. 
1 Glass Lemonade Coffee 

NO SUGAR | 


NOTE: You may substitute fish or the white meat of 
chicken any time for the lamb, 

If you have not lost the desired weight you will 
repeat until you have lost the weight you wish. 

This diet takes the weight off slowly, but you 
do not become flabby. | 

Oranges may be substituted for grapefruit. 


22 ОПА FOUNTAIN OR RESTAURANT REDUCING DIET 
FOR THE BENEFIT OF THOSE WHO ARE UNABLE TO EAT АТ HOME 


MONDAY 

BREAKFAST | Calories 
Orange есе oux» a RE IR hor Ica t RU ERES, 90 
1 Sice Ви еген TOR .................... ае 75 
Tea or 272288, Black Ра | 

LUNCH З 
Ham Sandwich wi еее. о. . 2... . 2... о. с ru a 200 
Tee CERI sic a EE SEES. уба 2.5 нам 200 
Tea or Coffee, Black 

DINNER қ | 
VELO Са О SOUD RA а ж еж a вв ss eos Lom 80 
Напһвивметеот a BURNET LS Oli. lax свете еше +2 200 
ОЕ a на «а PARS. 200 


Tea or Coffee, Black 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


TUESDAY 

BREAKFAST Calories 
m E AA казые же с к a 75 
IO WES tr ROLL SITS EE e EE NA 125 
Tea or Coffee, Black 

LUNCH 
MOTE СО Ор а. Vt Le. Us de eae EE И 100 
ара. MORI; mp x «ар узи а a а а ане уа 85 
Шона A ноев EE 200 
Tea or Coffee, Black 

DINNER 
Chicken Soup...-..... ooo ooo oo ou... ....... . +... . 70 
Egg and Lettuce Salad, Russian Dressing........ 100 
KR It се: «Баееевеецае коване зе аа 22 e aS T9 
Кеб ства. а аа AR аа и ж eee 200 
Tea or Coffee, Black 

Бекет: 272 1,030 

WEDNESDAY 

BREAKFAST Calories 
Grapefruit Әнісе.;:....:.::......... dida RR 70 
L.Bpan MUERO... s sss whit cs daa. Валета B 85 
Tea or Coffee, Black 

LUNCH 
Chicken Sandwich. ... <ie sesser е arras ag, рт 170 
MR E ora ues Rech a бейи» ЕЕЕ ЛЕН 200 
Tea or Coffee, Black 

DINNER 
Tomato JUICE., не 50 
Sirloin Steak--3 іп. square. IES ost. 200 
Baked) o "ei" а a ULLAM ae Me 100 
LE- Pat: of Butter..... UM deefe uge ANA LE 100 
Ice Cream..... A б EE V VV 200 


Tea or Coffee, Black 





SODA FOUNTAIN OR RESTAURANT REDUCING DIET 








THURSDAY 

BREAKFAST Calories 
A A AR II 90 
Slice Buttered ТОАй®,........................ 75 
Tea or Coffee, Black 

LUNCH 
Egg Salad Sandwich with Russian Dressing....... 160 
КОО а a ганарар 200 
Tea or Coffee, Black 

DINNER 
СТК Jule, A es arre 50 
INE оп ОШ, ба. noo... .... 200 
WI rra 50 
И ттен . ОР awe es cûcik eo 200 
Tea or Coffee, Black 

у a н ә A 6 elt 1,025 

FRIDAY 

BREAKFAST Calories 
ра бтареїт e ra ы... еа 75 
lice Возни ОАА... с > о ос son. ..o..ono.o»a 75 
Tea or Coffee, Black 

LUNCH 
кишп Salad DEED , . cc wes sce eee eens tanks 200. 
A AA. AR TIT TE 200 
Tea or Coffee, Black 

DINNER | 
AIN АНРИ кз MBA 
IIA A 160 
а Во о eras dra rr 0 n TO 
A AAA PAINT үрү ЊЕ 
Tea or Coffee, Black 

TOCA AMA 1,035 





1 
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SODA FOUNTAIN OR RESTAURANT REDUCING DIET 


AA mes 





SATURDAY 

BREAKFAST Calories 
Orange JULCTE CARA vy сас rá E Жылы ЖИК EE 90 
араа A ү лз. DA ЖҮЛ» е hin a Рк. EE 85 
Теа ог Coffee, Black 

LUNCH 
Bacon. and Tomato, Sandwich. с аа а а уез з 229 
се Cream. s ВИКИ ГПУ? ЗЛА UMATA. AMS < ena tees 200 
Теа or Coffee, Black : 

DINNER 
NERO PARES ош рК Т da amis ire © RA ТЕКСТЫ Ла 80 
ССОО RODIN de ico O Ба ee 200 
HA AR Ві. ее о. РОБИН T TO 
Kee Cream... 27: MOVE us Statt ДАЯЗИЯРВ..; x49 vl 200 
Tea or Coffee, Black 

о "err 131099 

SUNDAY 

BREAKFAST Calories 
12 CADET dl уу алан дағ ыс E EE 75 
O WES ВО aa dica due a ел E о ten E, 199 
Tea or Coffee, Black 

LUNCH 
ВОт, 5. se а сд MERE М 70 
l.Slrce"-Buttergu TOAST- а 4-3 роо ое а а 79 
eoo AO. A O Maw absit ee IAS 200 
Tea or Coffee, Black 

DINNER 
оа ОКАТО hen Age, к ака xd eS н E 129 
CATEKED, Зов ове WIE LG: ца Балама ака oe ac 65 
A E eene EE ЖКУ e EE diat 40 
Неше, 1.2.4 E o EU RSEHRDIN ee дата 65 
Маєпеа Ротатсоее о. io... ESE ECELE 120 
EOE OFEA TS геу, LEN уй оо о ее а а ré 200 
Tea or Coffee, Black 

Lo tale. os. cli 1,160 


SODA FOUNTAIN OR RESTAURANT REDUCING DIET — — — 


NOTE: Instead of having butter or rich mayonnaise 
spread on a sandwich, you may order ketchup, mus- 
tard or pickle relish, all of which have practically 
no caloric value. Russian dressing is mayonnaise 
combined with chili sauce to an extent which is less 
fattening. No sugar to be used in any beverage. 


م سل ——— 


BODY BUILDING AND WEIGHT GAINING DIET 


FOR THOSE UNDERWEIGHT OR SUFFERING FROM MALNUTRITION 


GENERAL INSTRUCTIONS 


Avoid sweet foods such as fruit cocktails, sweet 
salads, or sweetened fruit juice at the beginning 
of the meal, since they blunt the appetite. These 
foods should ‘preferably be given at the end of the 
meal. 


Highly spiced foods and extremely fatty foods 
are not recommended in the beginning. 


The caloric intake of the diet should be increased 
by midmorning, midafternoonor bedtime lunches of 
fruit juices, milk or milk drinks and crackers, 


Portions should be made fairly large. 


Instead of ordinary cane sugar, lactose should 
be used, since a much larger quantity of this sub- 
stance can be used in a dish as a sweetening. Honey 
may be substituted. 


Rest periods are desirable after meals. Avoid 
all emotional disturbances during meals and take at 
least some outdoor exercise daily. 


Light tea and coffee are permissible. 


BODY BUILDING AND WEIGHT GAINING 


The diet should contain at least the following 
dietary essentials: 


At least one pint of milk, preferably more. This 
milk may be given as a drink, or may be used in 
junket or chocolate pudding. 


At least two servings of vegetables, one of which 
shall be a raw leafy vegetable. One serving of 
rice, noodles, macaroni or potatoes is to be 
included every day. 


One serving of meat or two eggs per day, preferably 
both. 


Fruit: Two servings of fresh fruit per day. 
Breads and cereals. 

At least four slices of whole wheat bread, and one 
serving of whole wheat cereal should be used every 
day. 

Desserts, preferably those made with milk, junket, 
and chocolate pudding should be included twice 
every day. 

In addition it is wise to include several multi- 


vitamin capsules per day, even though the diet is 
sound according to the "vitamineral yardstick." 


PATRONIZE MERCHANTS ADVERTISED IN THIS COOK BOOK 


HIGH CALORIE DIET 


NOTE: In the following High Calorie Diet all foods 
must be eaten whether you have an appetite or not. 


HIGH CALORIE ШЕТ 


BREAKFAST 


Fruit: 


Cereal: 


Egg: 


Beverage: 


10:30 A.M. 


LUNCH 
Soup: 


Salad: 


Bread: 


Dessert: 


Beverage: 


3:00 P.M. 


Choice of the following: 

One half grapefruit, one sliced orange, 
one medium sliced peach, baked apple, 
three stewed figs, or four to six stewed 
prunes. 


One cup of farina type cereal, with cream 
and sugar, or oatmeal or whole wheat 
cereal or one shredded wheat biscuit 
with cream and sugar. White or whole 
wheat toast with butter or jam. 

Soft boiled, poached, or scrambled egg. 


Light tea or coffee, 
chocolate. 


cocoa, milk or 


Egg nog, malted milk, hot chocolate, or 
cocoa. 


Choice of: One cup cream of spinach soup, 
asparagus soup, or tomato soup. 


Choice of: One serving of combination 
salad, one serving of mixed vegetable 
salad, or salmon salad. To this should 
be added one tablespoonful of butter, 
and one tablespoonful of mayonnaise. 


White or whole wheat toast, melba toast, 
bran or whole wheat muffin. 
Choice of: 


Chocolate pudding, bread 


pudding, tapioca pudding, or any flavor 
of gelatine, Raw fruit is especially 
good. 


Light tea or coffee, cocoa, milk or cho- 
colate. | 


Milk, (hot or cold), cocoa, malted milk. 


HIGH CALORIE DIET 


DINNER 





Meat: Choice of: Generous serving of baked 
chicken, two lamb chops, or medium serv- 
ing of roast beef or beef tongue, medium 
serving of roast lamb or steak. 


Vegetables: Choice of the following combinations: 
One cup of carrots and two brown potatoes. 
Two medium boiled potatoes, and one cup 
of squash. Опе cup mashed potatoes & 
one half cup cauliflower. One large 
baked potato and one half cup broccoli. 


Salad: Choice of the following: One serving of 
lettuce and tomato salad. Опе serving 
of watercress and egg salad. One serv- 
ing of grapefruit salad. The above 
salads should be taken with mayonnaise. 


Beverage: Light tea or coffee, cocoa, malted milk. 
Dessert: Choice of the following: Fruit cup, 
chocolate pudding, prunewhip, custard, 
junket or gelatine dessert, or a piece 


of plain cake. Raw fruit is especially 
good. 


PATRONIZE 


MERCHANTS 


ADVERTISED 


I N THIS BOOK 


WEIGHT CHART 


WOMEN 
Weight in Pounds. 
(With Regular Clothes) HEIGHT 
20-24 25-29 30 and (with 
over shoes on) 
113 116 119 At. 11 
115 118 121 зуп 
EES 120 123 9 cn 
120 122 125 a- 2 
123 125 128 D3" 
126 129 132 DS Дн 
129 132 136 э' Б" 
E33 136 140 797 6" 
137 140 144 | 9g. А, 
141 144 148 oe yas!" 
145 148 152" Dt Ө” 
149 152 155 Б' TO" 
153 155 158 O 
157 159 162 6' 0" 
23; E IA б" 
MEN 
Weight in Pounds. 
(With Regular Clothes) HEIGHT 
20-24 ' 25-29 30 and (wi th 
over shoes on) 

e m T а" үл" 
119 124 127 pt- "0" 
121 126 129 ih SE" 
124 128 131 57 2" 
127 131 . 134 я M Э. E 
131 134 137 5r 
135 . 138 141 br “5” 
139 142 145 ; Q'- 7B" 
142 146 | 149 gu 777" 
146 150 154 5' 8" 
150 154 158 ә) 9g 
154 158 163 | 5' 10" 
158 163 168 c s KA 
163 169 174 6% 0" 


168 | 175 180 o сы 


CALORIC CHART 


NOTE: Unless amount of food is otherwise specified 
the measurement is for a standard plate serving. 





FOODS CALORIES 
BEVERAGES 
iE, SE: тетік nis] ОО ООН SI TRT IN 160 
ZNÁ SS арна e EL. e, her k И s EET EET 0 
вац сес. ЗО а ОЬ А В аага o e sU EI 85 
ATE, sweet, whole, Ll CUM LL. vus E >.. 165 
О rE A ad EE M. zzii 0 
BREAD 









Cracked wheat bread, І ві ёвес:............. 2.3 








«+ 


шае Broad, -L > O al ай 
White Вгева;, . 1. slice. о о NA e e e SUR 60 
г DESSERTS 
Angel A GENEE, . 150 
AA A A Ae ү: 200 
¡Baked EE E acht A $ a а A т SUME 125 
о оосо ороо A A ла -200 
A a ale еее ооо P TT 400 
Per O A A во ње аа bud. Ne 200 
шые Cheam, vantlla. ............ oo eke pario es 215 
mEprawberry вроктсаке,,,.,....-.:.. зуљна ке» аа 300 
FISH 
ЖЕБЕСІН е arde. «ena Т ые И 210 
BSLLEd OF Steam. s s « « s © isté co Tas Ve 100 - 185 
Oüvstens. halo E EE 80 
ELMORE z a s das 0595. 9 с aces а. еа 110 
шыла; Canned 2... Ў ИСЕ ЖЕ Luo 129 
MEAT 
HACON о Strips, regular Trans 175 
bcor.onoast, AOA esa ни ое 100 
Нер коза і, Lat as. РТ... ве 5 e ње Б 340 


ДЕАК Еее, I., „ So co exe ohne ele oon 250 коте ОЕ 150 


CALORIC CHART 





Нат; Smoked "medium A ee A 400 
Liver eu e 2 E 120 
Pork CHOD, Курку оу ол з», а ER 200 
SHATOCITDG: T EI pe с ас E Ёй асн 330 
MISCELLANEOUS 
Butter АС оез о ыы ko сей 110 
Jerry, ЖзыарТесродй..........-; ЕБЕ 445 
таль, EECHER, „а... о AC PA 60 
МАСОН and CHOOSE. тла. ach Bes 2 Први a жж» 160 
Пеле” l GER. 99b xA EE 130 
Spaghetti and meat Salte... os жож rre 290 
SpandshlEebCe...ec-——A EEE ENTER ERRATA 155 
Sugar. 4. VEASPOOM s... ар 2225522. ни iut ds - 20 
"Whipped cream, 1 level tablespoon DA Жа E EH 
VEGETABLES | 
Aoparagüs.. i; z Sosa S а D Eh. vm em. 9 
BRABEC ы сата рт у ва. Ки, 85 
Beans аз... AA аа же» 130! 
и 45 
оо АО A t LET E Ee S -45 
ПАН КО КОРИ жасыл ра лее AE ZA S A E 30 
E Ak k у Ёа g i E o ЕН 100 
Peasy CAMS оо ы A аа 65 
Беда ве A A аа 100 
Potato, Sweet. AË 2555555553 1:5 hb ei 2 YD m 2 . 200 
Potatos-Baked, Liria A n koe E 100 
Potatoes, creamed. . «4445 2553.04 Ee PAE- Ea tO Be -100 
POoPatoes, Irjed. v v tie EE 100 
Soh ts) eee enh Se 20 
ета бо» Le ye ата ў at a bid bb EE, 25425 
Ере Е уз жн сеи, Es ‚ы МДЕ заня 35 
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INDEX ОЕ RECIPES 


Page 
HORS D'OEUVRES , PICKLES, RELISHES: 
EST ОЛОК еб. ¿OM ra A E e wl aa EA. 1 
Bread апа Butter.Pickles.........99.94 LEO 1 
ЕН RECLUSE xb xa baak лес ELE 1 
runner - ріске... а гаыа eana 91Ч, ТОЕТ ИЯ 1 
Pecumbper. Ве ій... sa сь кае эва ss c's BEEN EE 2 
Мел РТО а са Та lake Roe e а + A 2 
Кбпсасо Hot Relish: . .. « 04 4% се кик se « s a OA ba 2 
SOUPS , SALADS , VEGETABLES: 
puunberry ова LAC; s 6 k s a еек e к» EUREN „ » Cae 3 
ана yO а. Ба аца.» s фаза к еа заа ея as. à 
PAG 6 ыа 9425455959 ыа SOEs заз ee v Pw. MULA ST 3 
Boiled Salad Dressing. ооо... ог ТОУ 4 
hrench-DreSSliHEgis..4i.-.59*4923 99 ka A Phew s TOTS. 4 
HESS Lan BresSsiBgi.i.i...225*X MO 4 
MEAT, FISH, POULTRY: 
American- Chop -Sueyirsio. Km «ад. DOMO 5 
снезе, НОЕ. BiSh: -die зо 1ҰҢ5 0204.87 20753 5 
ВЕНЕ > ROLLS: уколов ss ce PERU 4 6 
POL ASM LAA А 5 6 
НО РЕН s 112151403000 ка каља SOT ДОО. 24164 6 
Haearn- Ham- LOA; Ji... mo о а» eee у ои QT 7 
Spganish.Noodles:,.:::..2.2.52. 7249994, 13 8920102 2154 4 
BECK in Brown Gravy....799.982' 1012824. TOT а 7 
swedishoMeat-Baàlls:ii:i:22::3325425:2453592232923 v NS 8 
ита And-Noodies:i.i::.:2325333542252225«a C71 QV LA 8 
TURA Езегп-.-Сассекоје. ака rs SVL Sie wa 8 
BREAD, ROLLS, PASTRY: 
Бапа Bread: A AER AR ыа вала а ыа ООО, Bee 11 
Boston -Brown Вгеасй.....:Ҙ....... 721009, SE Е 11 
Вроуп Втеа&.: ::..::; за +»: UA. A? 11 
Corn Вғеав::::.::..2::....:65%:: ке ром. 755.4 12 
Date—-Nut -Bread : .;.: 86428864556 Т?ІХ9РУ ем. с 12 
Laefse-Norwegian Thin Вгеад................... 12 
BnbIca-Christmas-Breadi.::.:..i:..252455ií12 996200. 3 13 
Mřebterhorn- Rolls: : 11:31:23 віль ГОО. азы. 13 
PE MAT О ее Cae os “Ж 14 
Kuchen-Old-Fashioned Coffee Cake.............. 14 
Са Ке... s č u v Boa саўка а за ено ў I ен 15 
Chess “Віе:;::;:;::;::::::::4 ен. Коба, чс 4, 405 


Page 
Custard Ple... ¿RUBIO БО: ва... 15 
Grandma S RAEBARD Ple; „ле « аа 2 538 M as e 15 
hemon Эте ананас а а а ша ас DE ив» жал о с 316 
Péanut Brittle PR... cio оғы . SG PRL БЕЯ. 16 
Pineapple CREAMPIE. ra ieee ere es вах LASS 16 
Pumpkin. САЛОН PIO... ses ees oe ROMER «25 17 
SROWI lake. Pře пера ва zada pe іы аа ак ну 4746 17 
CAKES, COOKIES: 
Banana. Сябе ei ek wes 70 AA E OH о A 19 
CHG COTO ОЕ Au 6 X ни боль га 19 
Bate CAS. oro wee ey EN dw ead A KREE A Ke Sees 19 
БУЙ ЕЛ zas >ле ale 8 Z ж +» TE EE И $E vx mA 
МЕГЕ LOW UNES. a ERR илаш $ ҒЗ 20 
My Favorite Devil's Food Cake................. 20 
Plain BULLET A aa Ke іа е ась AR ее а 21 
Red Devil's Рода CAKe.........n:: Re ee eee. 9% 21 
Sour Cream Cake with Chocolate Frosting....... 21 
Sour Cream Bewil's кова........ ата. ва. 22 
Whipped Sweet Crean баке.,.................... 22 
Year Around CAKE secs ва ваља фа PREC Sz 2.5 22 
Batterscoteh Cocoanut, Снежня... s% » . deis x ss « 23 
Geren COSTOS. +... рае, E sc ЫЯ аб с ра 23 
A ER AS 24 
Свае ае Brownies. „ле 23233352 x0 x09 H3 24 
Chocolate СабЕЗёя..., і. © pcs eee TR кана 24 
Chocolate. @atmeal СооЕ1ев,,.,,.......-4:%>%».-5> 25 
Cookies for Gingerbread Мап................... 25 
Вам ое aaa яа Be EEN АЙ З. ара» Ак 25 
КЕШІРЕМ COOKIES... аа аса з EE Баж 26 
GincersGTACGCKiGS 3114x 4222 29 рае Storia 26 
GIRSE A O ж яу а 27 
Ice Box Bate CoOOKles.... co... ¡VE TERT. за... 27 
а. 27 
Molásses СООТ, „6.6 зера зак оз а о penca 28 
Oatmeal Date СБаөклев;.....,.-:»-. ааа, sa ces 28 
аков ЈАЧИ Р БЗ е а сва ње RR orba 29 
Orange Canady COOKIES, „ера ата Ша 29 
Oranre Drop броЕјев.,,. оо зга ке бони AC 29 
Реган DECADMS г. 22.4...» ем. зат. Eos GE E 30 
EE 525 e e e 7 рой. aries 30 
White яна” Cookies; . .. 1.537. а 414 WM m еі 30 
DESSERTS: 
Angel Food Ice Box Dessert.................... 33 
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Page 
E A A. A RE 33 
Baked, Lemon Puddings. o... ans oa ea ка е жка 33 
ERGOT -PUdEALNÉ vo еа eek «нож RRA 34 
Eer A с брак 499 4 е» ое 34 
Born Blake Dessert. get age освоено си 35 
Eert ЦЯ ЁЎ б Ма ее ў. e ое ванна ad A E 55 
Heavonlv HAS z ds s e p a E vie а 5916 ваа ие 35 
ice Box Sherbet. 343 dx We De He De da šle ska. 36 
Pineapple-Cheese Icebox Ріе................... 36 
Bineanp le Маптесо (Crus) « санаан ож c + И а; 36 
Hineapple Pantry Salad: arere ass orr nn n еч 37 
MEE CBUddTHe.—.. ais esca a A e X a а ш 37 
CANDY, JELLY, PRESERVES: 
Eucocolate ЕЗОО@ fso sese к я s aor x ENEE epai „+ ЖО 39 
VLA o ала IS e. эде Жуй» By За ER 39 
шво у 1и Лу а by... ы... еи О ОО 39 
о E z сетан A derer жек е аа б оао къ ЕЕ 40 
МИС БІРЕСЕ Еее ес pono аа... 40 
Бәрсотт Caramels, A. < s ы 9.4... Y 0 40 
АРОТе Us A ее n RE анна AU аты за RETE 41 
ШӘЛ ЕГИУ АМ, +... $... eb is NIE а E казе 41 
AAA 15222...» оке а 4%, па 41 
BEVERAGES AND MISCELLANEOUS: 
PA As ,..:5224%55565.5,5 ктк пи E - 43 
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